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BAHASA BRLEZE

Enjoy these pan seared jumbo sea scatlops with island chimichurri and fresh scafllon-garlic-thyme ange! hair pasta.

Citrus cilantro sauce flavors scallops

PN SEARED Jusso SEA
ScaLLoPs WiTH IsLaxo
CHIMICHURRT AND FRESH
SCALLION-GARLIC-THYME ANGEL
Har PASTA
2tablespoons olive oit

10 each {(about 1 pound) [umbo
‘sea scaliops {sized at undet
10 pef pound)

Yicup lstand Chimichurei Sauce
{see recipe below)

2 tabtespoons red, yetiow and
green bell peppers inch dice
(confettiy

Fresh scaliion-garlicthyme
‘angel haic pasta (see recipe

bel
Fresh ground black peppet and
salt

Prepare the Island Chimichur-
i Sance and fresh acallion-gar-
le-thyme -nfcl hair pastaas
described below.

Season scallops lightly on both
sides with fresh ground black
pepper and salt,

Heat the olive off in a large
#auté pan over medium heat
untdl kot but not smoking. Add
the scallops and sear on cach
side for.2-3 minutes until rich

en brown on each side and
molst, yet cooked through In the
center. Remove seallops from
pan to avoid overcooking while

plating.

Mound the hot fresh scallion-
garlic-thyme angel hair pasta in
the center of two warm dinner
plates, Place two scallops atop of
cach portion of pasta and three
scallops evenly spaced around
cach mound of pasta. Top each
scallop with 2 teaspoons of
Istand Chimichurri Savee and a
sprinkling of the three color pep-
perconfetti.

Serve this dish with fresh
steamed asparagus and black
bean and comn salsa pl.
between the three scallops that
surround the mound of pasta.

1sLARD CHIMICHURRI SAUCE
1{ablespoon ofive oll, extra vir-

gin

1tablespoon leman juice, fresh
squeezed

Ttablespoon lime julce. fresh
squeezcd

Hiteaspoon suqar

2teaspoons garlic, fresh, minced

11ablespoon each: fresh cllentso,
parsley and scaflions, finely
chopped

Measure and combine all
ingredients in a small gloss
bow] and set aside until
serving.

FResH ScALLioN-GARLIC-THYME
Ancer HaR PASTA

8 ounces angel halr or cappellinl

pasta

1tablespoon salt

3 tablespoons olive ¢il

11ablespoon garhc, fresh,

minced

41ablespoons butter, cold cut

intohinch slices

3 tablespoons scaltion fops.fe

inch sticed

1teaspoon [resh thyme Ieaves,

chopped

a1t and fresh ground black pep:

pertotast

Place 1 gallon of hot watcrina
large 6-quart pot, add 1 table<
spoon of salt and bring to & boit
over bigh heat.

10 u large sauté pan, heat the
olive of] over medium heat, add
the garlic and sauce for 1 minute,
do not brown. Remove from heat
and swir! In the butter until
melted then mix In the seallions
and thyme. Cook the pasta in the
boiling salted water per the
instructions an the package.
When cooked, dratn thoroughly
In a colander, then add to the
scalllon-gartic-thyme butter mix-
ture and toas to coat. Cover to
keeys hot, then immediately pro-
oced to the searing the scallops
and serving steps abave.

Albondigas (meatball) soup is easy

Whether you're celebrating  of the soup by the choice . Cambine broth, corr. snd salea
Cinco de Mayo, or simply in of mild, medium or hot in large saucepan; bring ton
need of a fast, fabulous, family  salsa. boil.
mea), Albondigas Soupisa Tortifla chips make a Reduce heat; simmer 5 min-

utes.

Meanwhile, snicrowave meat-
Hlls acenrding to package direc-
tions, Add meatballs to soup;
slmmer 3 minutes. Seoe with

crunchy side for the soup, For
extra flavor flair, top with other
deri th-of-the-border favorites
like cooling sour cream,
chopped avoeado and chopped

four ingredicnt, 15-minute din-
ner solution.

In case you're
“albondigas” is the Spanish
word for mentball and

Albondigas soup 1s typically cllantro. tortilla chipe, na deaired. makes

meatballs [n beef broth with 4 servings.

chopped vegetables. ALBONDIGAS Soup Nutrition Iaformation per
ing: 447 calorics; 19 g pro-

hanks to frozen fully-

1 package (16 ounces) trozen
couked beef meathalls, thls package f

Tully-cooked original fiavor 5 20 g earbobydrate; 30 g fat:

1,682 mg sodlun; 40 my; choles-

soup Is acinch to prepare at bee! Mesdballs ¢
hame. Think convenlence for 7 cans (4 to 14+ unes each) terok; 8.6 mg niacin; 0.5 mg vita-
all of the other ingredients, too teady-to-serve beef broth min BG; 1.8 meg vitamin B12: 1.6
- canned ready-10-serve beef 2 cups trozen torn mg Iron; 7.1 mg zinc.

broth, frozen corn and pre- Vcup prepared salsa Recipe courtesy of the Nation-

pared salsa. Vary the heat level crumbled fortilia chips al Cattiemen’s Decf Association.
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Mother's Day
Srcersess

Sunday, May 11, 2003 « 10:30 a.m. to 3:00 p.m.

Breakfast Items:
Classic Scrambled Eggs - Made to Order Omelets - Bacon & Sausage
- Hash Brown Potatoes Grand Marnier French Toast with Fresh Berries
- - Cheese Blintz with Strawberry Banana Sauce
A Variety of Fresh Salads:
- Garden Salad with all the toppings - Cole Slaw - Thai Chicken
- Coconut Curry Shrimp
Displays:
Cold Seafood Extravaganza - Imported & Domestic Cheeses
- Fresh Fruit Fantasia - Antipasto Platter
Carving Stations:
Gorggnzola Crusted Coulette Steak - Apple Cinnamon Smoked Pork Loin
T - Roasted Turkey

I Entrees:
- Chargrilled Tuna - White Clam Linguine - Chicken Forrester
Sides:
T Garlic Whipped Potatocs - Steamed Broccoli
Delicious Desserts:

" Tortes - Parfaits - Pies - Chocolate Dipped Cheesecake & Fruit
. - Cookies - Assorted Miniatures
$24,95 Adults $21.95 Seniors ~ $12.95 Children 3-10

" Please Cail for Reservations Children Under 3 are Free

DoubleTree Hotel of Novi
27000 Sheraton Drive ® Novi, Michigan 48377

sizes,
Call us today and make an appoi
free lunch, It's the first step to 2 great new life.

I you've waited this long to move into a
retirement community, don't move now
withiout visiting the best.

Before you make a decision to move into 2
retirement community, you've got to visit our
community in Plymouth and talk to our
l knowledgeable staff about the wonderful senior

lifestyles we've created.
We have an exclting
activities calendar. We

dining toom. And we
have 3 ent homes
B with

= i of the amenities
youlre looking for and a wide range of floor plans and
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You Just Know You're at the Rxglxt _Pince.
Independence Village~ Plym
14707 Northville Read

to tour our

outh

248-348-5000
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Silhouette,
Cups & Sandwiches
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Buy Ons, Get Onc Free
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